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WHAT IS CLAIMED IS: 

A method for producing a dehydrated egg product comprising the steps of: 
5 a. obtaining a liquid egg product comprising: 

i. a liquid component comprising liquid whole egg, liquid 
yolk, liquid albumen, or combinations thereof; and 

ii. a particulate solid component selected from a group 
I o comprising animal derived protein, modified animal 

derived protein, vegetable derived protein, modified 
vegetable protein, spray dried albumen or combinations 
thereof wherein said particulate solid component is 
dispersed in said liquid component; 

1 5 b. applying the liquid egg product to a drying apparatus comprising a 

thin film of material floating on the surface of medium, which is 
maintained at a temperature within the range of 1 1 5° to 1 80° 
Fahrenheit; 

a maintaining the liquid egg product on the drying apparatus until 
20 sufficient water has evaporated from the liquid egg product to 

result in the formation of a dehydrated egg product. 

2. The method of claim 1 wherein the temperature of the drying apparatus is 
maintained within the range of 1 1 5° to 1 60° Fahrenheit until the solids 
concentration of liquid egg product exceeds 50% solids by volume. 

25 3 . The method as defined in claim 1 , wherein the medium is water . 

4. A dehydrated egg product p^u^6d using the method of claim 1 . 

5. A dehydrated egg product produced using the method of claim 2. 

^ JB? The dehydrated egg product of claim 3 wherein the particulate solid component is 

,/ selected from the group consisting of dried particulate albumen or particulate 
30 whey protein. 

7. The dehydrated egg product of claimtt wherein the particulate solid component is 
selected from the group consisting dried particulate albumen or particulate 
whey protein- 
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a. The dehydrated egg product of claim 3 wherein the liquid component comprises 
primarily yolk. 

9. The dehydrated egg product of clainL* wherein the liquid component comprises 
primarily yolk. nC 

]£. The dehydrated egg product of claim 3 wherein the liquid component comprises 
primarily albumen. 

y 

1 1 . The dehydrated egg product of clainjp wherein the liquid component comprises 
primarily albumen. f 

*7l#. The dehydrated egg product of claim 3 wherein the particulate solid component is 
1 0 dried particulate albumen and the liquid component is primarily yolk. 

1 3 . The dehydrated egg product of daitnkf wherein the particulate solid component is 
dried particulate albumen and the ^iqlud component is primarily yolk. 

14. The dehydrated egg product of claim 3 wherein the particulate solid component is 
dried particulate albumen and the liquid component is primarily albumen. 

The dehydrated egg product of claimjrwherein the particulate solid component is 
dried particulate albumen and the ^iq«ia component is primarily albumen. 

°j 16C A food product prepared using the dehydrated egg product of claim 3. 

17. A food product prepared using the dmydrated egg product of claim 4. 

18. A food product prepared using the dffl^drated egg product of claim 1 1 . 
20 19. A food product prepared using the dehydrated egg product of claim 12. 

20. A food product prepared using thej^ydrated egg product of claim 1 3 . 

21. A food product prepared using the dehydrated egg product of claim 14. 
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